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Abstract (en)
[origin: EP3491925A1] Long life pastry for specific nutritional purposes, wherein a dough is made from a mixture consisting of composite flour in
the amount of 56 to 60 % (w/w), edible fat and/or emulsified fat in the amount of 20 to 27 % (w/w), sweetener excluding sucrose, glucose, fructose,
and isoglucose in the amount of 0.8 to 12 % (w/w), milk substitute produced from plant raw materials in the amount of 3 to 7 % (w/w), flavouring
and seasoning ingredients in the amount of 0.001 to 3% (w/w), oilseeds in the amount of 1 to 3 % (w/w), lecithin in the amount of 0.5 to 0.7 % (w/
w), and water in amounts dependent on binding capacities of the composite flour and other components of the mixture, wherein the composite flour
comprises at least three types of flours, one type of which is corn flour in the amount of 40 to 60 % (w/w) relative to the amount of the composite
flour and at least two types of flours are selected from the group represented by buckwheat flour, millet flour, chickpea flour, and rice flour.A method
of producing of the long life pastry comprises following steps: processing of the composite flour, preparation of the dough, resting of the dough,
shaping the dough, baking the dough and cooling the finished product.
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